No attempt was made to determine the reason for this increase in resistance to puncture due to cooling. A possible explanation of this phenomenon, which occurred to the writers, was that the surface of the fruit might be covered with a wax which softened at the higher temperatures but became harder and more resistant when cooled.
Another purely mechanical explanation is that the walls of the drupelets or of the external cells of the fruits have a lower coefficient of expansion than their contents. If this were the case, at higher temperatures the walls would be under greater strain and would, therefore, puncture more easily. This point deserves further investigation.
In conclusion, it has been shown in this work with strawberries, blackberries, black and red raspberries, and cherries that cooling the fruit renders the epidermis more resistant to mechanical injury, ADDITIONAL COPIES OF THIS PUBLICATION" MAY BE PROCURED FROM
